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GOWNS AT THE OPERA

Brilliant Costumes for Other
Women to Copy.

MODELS OF EVENING DRESS.

Delicate Colors, with White in the
Lead, Apparently Most Favored.

Ariifioinl Flowers, Jewelled Laces and Em.
bratderien Decided Fantures — Bodices
with Mieaves of Different Matorialie—
Noew Usen for Laee [Flonnces—Long ahd
Beml Trainn Have Mado Thelr Appenr.
mace Again— Abasdant Opportanitien
FPravided for Using Up Odd Bite of Ma.
terinin-Some ¥armeonles of Color-The
Neak Noveltlen and the Opera Cloaks,

The opening weak of the opora serves a double
purposs fo the fashlonable world, sinee 1t pracs
tleslly Innngurates the reason for evoning drems
and supplies tho leiser lights of fashlon with
many valuable hinta for their futurs costumes,
If 1t is true that the most artistieally dressed
women are those who fairly aacrifios thelr beanty
slowp trying to think of something which Is not
worn rather than something which s, It s also
true that the majority of women copy rather
originate, and are only too elad to survey the
boxen with thelr opera giasses In search of
proity ideas for practical use,

" D?licate colore, with white In the lead, are,
s wstal, most favored for opera gowns, and soft
fallle silks, moiré, and satin broondes are more
fashlonable than plain satins this season. Black
satin gowns embroidered with jot In fanecifal
designs and black satin dreases covered with
black Brussels net and (inished with a belt of
colored velvel are very popular. Some shade of
red ¥ the usual finish, with artificlal flowers in
the sams color at the neck. Narrow ruches of
ool with a line of jot or sllver spangles In the
cbutre trim the skirt very prottile, aud one of
the latest fancles is to have the nsleeves quite
differect in design and material. One may bea
round wired pufl of satin like the gown, and the
other made of narrow ruffles of chiffon covered
by afall of lace or with a double chiffon frill
tied up on the shoulder with a satin ribbon bow,

Artificlal fowers, fine laces, jewelled laces
and embrolderies, and besded effects of all sorts
are decided features of evening dross this son-
san, and epauletas of flowers are seen on some
gowns with guroltures of lowers on the skirts
outlining an imaginary tablier or fesiooned In
graceful curves around the front, Soft tafeta
ribbons lo dellcate tints are used lu loops with
the lace and chiffonu frills for a finlsh at the
neck, and belts of various widths, made of satin,
velvet, or beaded embroldery, are very muach In
evidenmocs. Thoe satlin nnd velvet belts are formed
with the uaual blas folds, and & very novel ef-
feot In galned by using satib of various colors,
makitg each fold different, yet arranglng them
all 8o that the whole ahall be n pretty harmony
rathgr than & series of contrasts.

#odiops of colorsd mirolr velvet, embroldersd
all over In Jjet and silver and finished with
sleeves and neck trimmings of jetted and wii-
ver-spangled black net snd cbiffon rufios which
watch the velvet In color, are worn with bluck
satin skirte, Lace walsts over white, with short
bolero and epsulet effects of material lke the
skirt, embirollered with beads, are very good
style, and many of the lght satin gowns have
bodlces entirely covored with lace, sleaves also
of lace, and u belt of jewelled embroldsry or
pinin velvey o w contrasting celor,

Limee flounces which have been Lreasured for
yonrs are now broughit out to decorste the front
of evoulng gowns, belug arrauged to cover the
tablier or festooned neross Lhe front st the bot-
lom, or fslllng lo jabot effect down sitbher slde.
Lace aud far nre used in comblnntion In evens
Ing gowns, and one wery uretly dress ls of
peari white Liberty slik, very finoand only a
little thicker thean gauze, The under drees in of
rous siik, and rows of yellow Malines lace Inser-
tlon, b with & tiny band of sable, trim the
oklrk sleevel, and bodice, which had a bortha
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mads of alternate rows of I[nsertion and
siik and odged with fur. Rowe pink wal.
vol forms the belt. One of the moat
nnasual noveltlea In evening dresn this season
Is the long slesvs of some gossamer material,
ustially llsse, with lace embroldery scattered
over (t, or liase alone fashioned (nto shape with

Innnmerable tucks and boulllones, s pufl st Lhe
top and a point over the hand with a Iaoe frill,
This vort of nleave (s sspecially favored for din-
nor dresses, and can be made with the lower
part adjustable, to be taken out whon n short
aloove la dealred.

Pale yellow, shell pink and purple, In every
tint from mauve to the deapest shade, are popu-
Iar colorn for avening gowns, and yellow made
striking by a tonch of green ls one of the new
combinations, Green gowns with violet belt
and finish are alvo worn, and oue Parisian oos-
taome is of grass green tulle over green slilk,
with m belt of whito satin and black velvet,
The satin s arranged in folda, to form the upper
part of the belt, and the velvet the lower. The
frill around the neck is of black net embroid-
dered with jet. The lower nleove ia of white
#ilk munlin ahlrred and embroidersd with Jet,
and the puff at the top ia of green tulle,

Unfortunately for the comfort of crowded
ballrooms, long and demli-tralna have made
thelr appearance ngain, and theas akirts aro cat
to fit closely ovor the hips, and gored to flow
out gracefully at the baok, where the folness in
drawn Into a narrow spnes at the waist. If the
slik of which the gown Is mnade ls not of the
stand.alone varlety, an Interlining of light
flannel makes the train hang much better,
Halrcloth is stlll nsed asa facing to set the
skirt out mround the bottom., Ewerything in
fashion which (a rich, elegant, and expensive is
comprised in the season's plan of evenlog droess,
but there is a great advantage In this for thoso
who must carefully count the cost of thelr
evening outfit, for It helps the scheme of reno-
vating old gowne In the most satisfactory man-
ner. XNeis, ohiffon, and tulle can be made to

cover all the defects of a Inst senson’a silk, and
the wide belts of colored velvet and jewelled
Incea make a transformation in the bodicse. Cer-
tainly when tho sleeves need not bealike, fashion
furnishea a great epportanity for usiog odd bles
of material,

There is no end of varlety In thin fabrics for
evening wear this season. Striped and plain
gnuzen, grenadines, crépe de chine, and Russian
nots in various patterns all comn in lovely col-
ors and textures, and any woman who I at il
expert with the needls can bead her own lnce
and embroidery with comparatively llttle ex.
penss. Colored and white chiffons, with de-
tached patterns of yellow lace scattarad over,
make dainty and stylish bodlces for any sort of
sllk skirt, If the color la earefully ohosen.
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Gowns of Russian not and tulle are sometimes

ored with sllver beads And spangles. Mors pink
rones trim the neck, with a frill of chilffon, and
A gresn velvet belt finlshes the walsl

Pale pink hawthorne s & pretty flowar for
docoration, and this appears on & oream white
spotted net mads over pink silk. Among the
models (lustrated In & bodice of white talle
with black balt and bows, with pink hawihorne
falling over the sleeves and front of wale,
Black ehiffon, spangled with red, combined
with bisak satin, forma the next bodlcs, and
quite the preitiest one of ail s mmde of yellow
mirolr velvel bomded with Imitation topares
and brilliants, with jot in the beaded finish
around the edge, Thoe sleaves are of volvet,
and tho vent and chomisette of croam lace, This
Is worn with a plaln skirk of biack moirsé bro-
onde, Accordion-plaited ohiffon, sdged with
black lace, In any fancied color may be ased for
the next modol, with a band of jet and a
biack satin  bow for the finish. A white
moled broeads pown shows a white chiffon
waint with deep pointed corselet of embroidery,
and sloeves of chiffon beaded and gathered Into
an epanlette cap and finished with scoordlon-
plalted trilla, White satin makes another very
atriking gown with & tablier front of cream

bespangled chion over white, finiahed on elther
side with satin ribbon Inid in folds, and & bow
at the lower edge. The bodivs s beaded around
the neck and on the points whioh fasten over a
full undorbodice of chiffon with tiny buokles,
and the chiffon sleoves are shirred and wvery
loog, A stylish evoning dress in black, white,
and yellow showa accordion-plaited, polnted
flonnces of white chiffon around the yellow
satin skirt; a white chiffon walst with a bertha
of the same frills headed by a black satin band;
the wide belt Is nlso of black satin,

The varlety of neck noveltlea for transform-
Ing & plain silk bodice Inte something sultable
for evening wear ls beyond description, but here
aro a fow llustrations which may help to solve
the problem, which often weems so0 hopeless:
Chlffon and white satin ribbon form the first
combination, and another more elaborate affair
han i zouave effect of Russlan gulpure, with vel-
vot bands, and flounces of Mechlin Ince. Gaure,
riubon, ehiffon, and luce fashloned together ke
tho third modol bave a very good effect, and
a slmple Ltheatrs walst of erinkled chiffon is
trimmed with bands of black velvet, sdged with
criam lace,

The opera cloaks are very elogant this geason,
bul as usual they are in overy possible sise,
shape, snl color, Brocaded sllks in bright and
dark eolors, with gorgeous flowering, is the
lending material, Lnt velvet and eloth garments
taka thelr place in the motley throng, and chin-
chilla, ermine, and the cheaper grades of light
far are used in the trimmlogs,

FRILLS OF FASHION,

The difference between |nst senson's skirts
nnd thoseof the Intest models |s more notice-
able inthe trimmines than in the shapes; yet

el

o s

THE SUN, SUNDAY, NOVEMBER 22, 1806

&~

ebrated for its

purity.
cakes,

§ biscuit,
g brands. ¥

V9998 VAN

¥l

299V

ROYAL

The absolutely pure

BAKING POWDER.

ROYAL—the most celebrated of all

the baking powders in the world—cel-
great sse—mermm

leavening strength and [§S
It makes your
bread,
etc., healthful, it assures
you against alum and all
forms of adulteration
that go with the cheap
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ROYAL BAKING POWDER CO., NEW YORK.
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shoulder down on sitber alde, which s edeed
with short loops of narrow satin ribbon on
brald and tiny buttons. A violet vicuna elnth
made in this way has & black and white silk
bodice with two piaited silk frills down the
front, the little jacket of cloth belug trimmed
:uil:u loops of black ribbon and white pearl
uitons,

An ornamental ruff for avening wear is made
of green taffeta ribbon. or any other pale color,
edged with narrow black velvet, and fulled in
with blsok ehiffon. Cascade ends of ehiffon
kootted balf way with rilbbon fall down the
front, Three ahades of rather Broad ribbon
falled in logether with ends of cream lace
make very preity and inexpensive rufls,

‘HINTS FOR TRE HOUSEHOLD.

The new ocut-glass cordial jugs are exceed-
fogly handsome and unique in shape, and are
made to hold two kinds of ligueurs. They are
round like a ball in shape, with a rope-like glass

handle over the top. On two sides are short,
stubby noses bound with deep bands of open
work silver, and the round top corks ure capped
with silver in & stmilar design., Theso Jugs are
attractive as well as useful ornaments,

In many rooms, perhaps most often in apart-
ments in which windows or doors of plaln glass
are found where there should have been ground
glass, and where a curtain s not desired, a good
fmitation of ground glass may be made, Take
& plece of very soft R‘“" and tie it closely in n
plece of cheean cloth. Pat the Plllﬂ glusn over
with the cloth nntil every part s covered with
a thin, white coating. hen [}.hln covering lias
dried so that It will not rab off, brush the putty
over with one coat of white varnlsh, This win-
dow may be cleaned like a plain glaas, and is an
excellent substitute for ground gluss,

Vory fow plants flourish ina room whers gas
In used. We may be loath to glve upthe strong,
healthy plants that bave been a ploasure mil
summer, but they seldom do well In a hot, close
rou, 1T (Ley avs petted and well trimraed
down and kept In a rrnn-grnof room whero
they have glmty of sun, and If the leaves are
sprayed each day untll they become thoroughl
aceustomed to thelr new abode, hard 'nru.l‘:
tms will oftentimos pay for the cart and trouble;
but slips and rmg“ullnu potted oarly in the
fall will ususlly do better for window plants,

‘When grating a nutmeg start from the blos-
mrtarlml. It will be found to grate much more
readily,

1f corks are (oo large for the mouth of the
bottles for which they are Intended, soak themn

in bailing water for a short time, and they will
soften so that they may be easily pressed iuto
tho bottles,

It eannot besald too oftéen that sand or flour
sprinkled over burning grease or oll will put
out the fire. A box filled with sand kept o a

convenlent place should ba found In every
housebiold, to be ready In case of necessity, par-
ticularly whore lamps are gonerally used,

Canary birds enjoy a change of food oceasion-
ally as well 8a persons do. Hard bolled egg
chopped fine, mixed with eracker erumbs and a
apeack of cayenne rpner. is very good to feed
to these pets vnce in a wuile. giving them n
small amount atone time. Thoy will reward
you with thelr aweetest sougs.

Many tall persons complain that the bedding
will work itself free nt the footof & bed, no
matter how carefully It may have been tucked
in. Buch people should try Inying a small fold
in the upper sheet at the bottom of the bed when

made with a skirt of ehiffon betweon the net 1
and allk Hning, making three skirts In one; but
they are so oarefully fitted around the hips that
they aro not at all clumay, '

A refreshing tendency In the fashions for
ovening dress Lhis season s the harmony of
color brought about by  uslug several shades of
one eolor, with & note of black or somo contrast-
Ing color to bring out the effect. Eatins, with
ralsed pattorns of velvet In varying shades of
the samo color, make very elegant gowns with
the pompadour polnted walst And n fAnish of
Jewelled tulle and hondsome lace around the
nock and over the sleeves. Oune model among
the mew evenlog gowus Lmsa pink satin skirs

with small, soft, piok roses, wiilliout follage
outlinivg the down elther side of the
front and a full lee of plnk ohiffon barred

aoross with twe braids of pluk sails, smbrold.
r
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there s mouch less fullness between the extrome
of faahlon theo and now. Tuoks, bands of velvet,
braids, ribbon roches, und flounces decorato the
new skirt lu various waye, but the sttempt:to
bring draped skiris luto favor Lan not yet met
much sucooss,

Tlnid velvets 1o lght bright eolors are used
for vests, nollars, revars, and belts In woal cos-

tumes, wod sgeln for the entire bodice with
cloth slevves aud bolero,

All the new figured silks have a moiré ground,
with distinet patterns In sating which bave s
rulsed brocaded effect almost Jike embroidery,

Hroché sllke, ton, are very fashlonable for
wraps of various Kinds, and they are either wll
silk, or silk with velver Ngures, or allk and wool
mixed, the last buing uupaclnflr recommended
for eveulng cionks,

Bilk waists of shot silk, fine velveteen, velvet,
and corduroy, with the broad turp-over linen
collar, aro as much o feature of morning dress
#l presont e the cotton varlety In summer,

Silk petticoaty o match the gown, or in a
liehtor shiado of the same color, are the latest
funuy, and  the usual Spanieh flounce trimmed
with two or more ruffles {8 set up on the skir
which s cut dulte full underneath, and it
ko the dress skirt mround the hips. Narrow
ruflles aro added to this, and feather bones are
BOL 10 weross the back to makoe it stand out.

Huge bucklos of ateel, Jot, or imliation jowels
are a provounced feature of large hats this
seanon, and immonse oval buckles appear on
somig of the Fronch gowns directly o the Kk
on a velvet belw sy

“irannie" mufs—as those of the large round
shape ure called —are consldered the smartest

siyles by Eoglish women; but the pretty made-
pp mulls with the ﬂarlnr ends, and finish of
Lastls in the centre are much more stiraotive,

Tam o' Bhanter hats trimmed with velvet
rosis nnd ostrich tps are mmong the stylish and
becomlog shinpes. N

The wariety in decoration on the bodlpes of
cloth gowne for day wewr is roally wonderful as
an example of the dresamaker's ingenuity.
Much atteution is boastowed on the high coliare,
which In ¥arious ways are made Lo droop over
the d, giving & very distinguished alr to an
ordinary gown. Boleros modelled after the
whort capes of the peflod of Henrl I1, are very
novel aud protiy, with & plalé from

utting on the covers, This will vrovent the
el from haviog s drawn or clove feeling, nnd
vbviate the deslre to 1ifL the olothliug with the
feot and pull them up from Lhe bottom,

In washing chamols skins hnve the wator just
warm, and ndd s little ammonia to it before
puttiog in the skin. Press and shsko, but do not
wring theskin to remeve (homolsture, and lll\llrl
it where It will dry quickly, Frequently stretel
and pull the akin whille it in l!l’)‘ll\li‘ and hnng It
Trom different corners so that 1t will dry evenly.
Treatod in this mannee tho skio should be us
s0ft as when new,

To improve tuo color of white cloths and
clothing that have beon washed, B spoonful of
borax dissolved in a Iittle hot water should be
added to the last water {n which they are
rlused. It will whiten the clotbies very much,
Another hint for the laundry {5 to add pliitls
dinvolved gnm arabie to the bolled stargh used
for linen collars, ouffs, and the bosoms of whirks:
frequently salt [s also mizod with the starch.

In washing silk handkerchiefa care should be
usod 1o provent their turning yolluw. A wilk
handkerchlof shonld nover bo bolled nor bave
sonp rabbed upon It. Make a Iather of fuely
shredded white soap nnd hot water. Cloan the
haudkerohiofa and rinse them (n plenty of cold
waler to thoroughly romove all the sosp.  Press
out il the molature possible and dry yulekly in
the sun, ironing them while they are still damp,
but not wet.

Very gpnvenient little articlen for a sick room
are the glass covors for tumbiers bolding mudi-
n;non or nuurishment. Thesp covers have a
clock faoe painted upon them and a steel polntey
which may be placod ai the honr at which the
medleine js next to be taken, With this for s
rewlnder the time s not apt to be overlooked,

THANKSUIFING DINNERS,

An Old-Fushioned New Esgiand Ropast
nnd One In Modern Niyle,

The forehanded American housewifa has al-
ready been fillog ber larder In anticipation of
the twe 5o dear to the hoarts of our forefatbors,
and making ready for the fnmily gathering on
Thanksgiv.iug Day, Io almost every American
family this more than sny other national holi-
day is made u day for the reunion of families
and pear relstives, particularly Io paris of New
Euglasd, A true American would hardly think

l.uJ be guuld glve thanke unless ho dined wpou thnt
3 s
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honared bird, the turksy, with cold ohicken ple,
nuts and clder for the evening meal, The fol-
lowing Is a menun for an old-fashloned New

England dinner:

Lolled cod with ueh,
Celery. " i Plekled oabbage,
Roast turkey,
Stowed cranberrlien
Mashed potatoen

Onloos with croam snnees, 1
Ham Bolied 1o older.
Haked npple sauce,

Rolled turnips,
ed aquash,

Mince pla Tumpkin ple
Deep anpla ple,
American cheesn,
Rutternuta. Apet i Popeorn,
pples and grapes.
Caffes, 4 e Clder,

An approprinte decoration for sueh a dinner
would bo w centre plece of frult. Muke s fruit
dieh out of Lalf n pumpkin, eut the edge Into
points and serape out the Inside, Hest this dish
upon & large mat made from pressed autumn
lsaves or forns and bunches of bittarsweet
berries. Fill the pumpkia with rosy-cliseked
apples which lLave been pollshed until ther
shine, and rich purple grapes and golden pears
that have been eaved for this ocenslon, with a
delicaje fern poeping out here and there. Light
the table with white candios piaced in antigue
brasa or ailver candleaticks without shindes,

When giving a Thanksglving dinver a pretty
idea in to bank the dining roont mantel with all
kinds of froits and small vegetables mingled
with oats, barley, und ears of corn, na well as
sutumn leaves, ferns, and red berries. The
long gray southern moss mukes s gracefol and
:n"::tl:l" drapery for such a bountifully Indened

There are many who prefer n more elaborate
dinner in honor of thelr national hollday. 'The
following menu snd recipes may be of sssist-

ance to them:
Oyater oocktalls
Salted almonds,
Croam of barley soup,
Toasted crackers.
Halibut tlmbales
Potato balls with creain sauce.
AL turkey with ohsstnit stufing.
Cranberry jelly.
Browned sweet potatoes, Cauliflower au gratin.
Roman punch,
Hrolled squats on fried mush,
Lattuve aud radiab sslsd.
uefort ohrese, Whafors
Pumpklo ple,

2L Froz ] ddi
roren um pu
Coffen. g P i Bonl

fwlery.

ut 1t where It sontents will beocome cald.
’un whites of fonr egean to a stiff froth,
together DAl & cup of sugar, with the
pame gquantity of water, and when it has bolisd
o minubes potte It over Lhe basten whites in a
ne t m.!.?ﬂm stream, boating the whitas
Bl  the while, hen the first mix:
ure becomes cold turn it Into & freaxer and
o 11ke los croam. When it In froxen hard
snough for the dashier to be removed ponr in
he whitea of the eggs, two tableapoonfuls of
amalen rum, and ones gl of sherry, Aw soon
an Lhey are well rl! talke out the dashor,
oovet ﬁaa #or o mafr. snd repack with ice
and n‘l. allowing It to tand two hours At lean
To broil squaba, split the birds down the bao
aud cook them over m cloat fire until each side
1a njcely browned. While the birds are cook-
{ni baste them with a little butter. Meanwhile
have preparsd sguare pleces of fried mush,
atid as the birds are dons lay them npun theie
beds, Sprinkle them with sait and pepper and
b with butter,

Placo the platter In the oven
I’urlfnwlmum%‘nll. Garninh with allced lemon

i paralay and sarve,

.nh'o¥ thn,ulnd arrange the delleate Inner
lenves nf lettues In n salad bowl, and seatter
over and among them thin slives of erisp un-
penled radishes, and pour over the whole &
well-hlended Fronoh dressing,

The Tlmnkulvlnudnnmpklnesirn.1:1 honor, of
our anceators, shonld be baked in nsquara bis.
eult tin, lllub thironeh a sleve cooked pumpkin
enough to make one pint. Add tothis nsmall
cup of sugar, a saltspoonful of salt, one (oA~
spoonful n‘i cinnamon, and ong of ginuer; theu
wtir fo one pint of hot milk. Whoen tlie mixture
18 cold add two wall-beaten cggs and pour lnto &
paste-lined tin and bake, Inn typical New Eng-
{nnd ple the swoentening In wolnsson,

The mince meal for holiday ples in generally
made of heal tongue, For every nuart of
chopped ment have threo guarts of tart chopped
apples and one apd one-hnlf pints of chiop
auet, ofio quart of seeded and chopped ralsins
one :mum?ur HSoltana ralslnn, one quart each o
brown sugar and Porto ico molaasos, one quart
of surrants, one pound of oltron chopped flne,
one tablasponuful of ealt and ground cinnamon,
one teaspoonful esch of cloves, mace. and all-
sploe, two grated nutmegs, and the grated rind
and Julce of two lemons, Holl l‘l uarta of nlder
down to three quarts, putall the Ingredients
into_ the boiled elder. and let them simmer over
tho back of the fire for an hour, Take from the
fire, add one pintof sherry and half as much
brandy, snd the mince meat is ready to use
when needed,

T'rozsn plum pudding is made thua: Heat ona
pint of milk to bolling, brenk flve ouncea of
chocolate lnto preces, and let it melt &t one sido
of the fire. Add one tablespoon ful of augar nnd
one of bolling water, stlertng untll the chocolate
is amooth and glossy. To the bolling milk add
one cup of sugar and thres beaton eggs. He-
move from the fire snd stir In the chocolate and
one piot of oream. Cnver a few secded ralnins,
currants, candled cherries, and bits of cliron
with sherry, lotting tliem sonk an hour ar more,

‘urn the cold ousturd Into s paoked froezer and
froeze. Hefore removing the dasher ndd the
soaked frult and a few chnpimd nuts, Take out
the dasher and cover Lhe fresrer closely. He-
{I““ and let It stand two hours at least to ripen,
“orvye as A sauce to this puddine well-drained
whinped cream, flavared with wine,

Withsueh a dinner, served on a prettily ar-
ranged and well-llghted table, decorated in the
centre with tempting frofita and dark rich
mareen and yellow ehrysanthemume, one can
feol that it {8 indeed Thaoksgiving, 1806,

FANS GROW IN PBEAUTY.

The Simple Emplire Mtyle Glves Way to
Elaborats Decoration,

The fan Is anaof the artful woman's moet
effective weapons. She onn mlmost make a
dainty handkerchief or n glove talk, but she
doos much more with her fan, Eho can open it
insuch a way that it says “[ love you" more
pininly than any words to ene man, and the
next minute she ean bring It to with a snap,
open it agnin, and fan hersclf In that slow,
freering manner that tells another she doesn't
take the trouble to nate him, but is supremely
Indifferent. The fan not only conveys foeling,
but conceals cmotion, What sweet, dality
womnan has not taken refuge Lehind her fan
when embarrussed, when amused, when disap-
poluted, or when sad ? Fashions change in fans
an the moods of thelir users do, from gay to grave
and from grave to gay. This year the fushion is
Eay, and fans will be more gorgeous tha ever,

Nearly every o longs to p afan of
one kiod or another. It sho Is wvery rich she
whants one of the new fans mode of rure old
lace, with solid golil atlekas senddod  wiil
preclous gemsa; or if she (s poor she fancles that
sho would be perfectly bhappy to possess one of
the simple little bespungled gauze afairs so
wnch in demand just now,

“Thote is certaluly a growing tondency to
gorg %% in fans," sald the head of this de-

Oyster cocktails are served In {ce shells made
for this purpose or in large claret glasses, Put
five small oysters into each glasa, For one dogen
plates allow seven teaspoonfuls each of prepared
Liorso radish, tomsto catsup, and vinegar, ton
tenspoonfuls of lemun julee and oneof Tobasce
snuce. Thoroughly mix this dressing and put
an equal quantity into each glasn, Both oysters
and dressing shiould be very cold,

Urenm of Barley Soup.—Place over the fire In
& largo saucopan thres pints of chicken or veal

stook, one small cup of barley, two biades of
mace, and one sliced onion, Covorand let the
o stand where (te contents wilil just slmmer
or four hours; then ub them through n conrse
nlove, Heturn the stralned mixture to the fire,
sdd to It threocups of cqual parts of bolling
ercam and milk: deason with salt and cayenne
pepper, let the mixturs again come to a i
and serve at onee. Put a few apvonfuls of
whipped crenm over the top of the soup after It
Las Leen torned nto Lhe 1areen,

Halibut timbales.—Hub boiled halibut throngh
a purés aleve. For oue plat of fish pot Inton
raucepan over the flre two tablespoonfuls of
Lutter: stir into the welted butter half a table-
spoouful of flour aud then gradually add n gen-
erous hall cupof cream or rich milk. When
the mixture in bolling, ndd the tfish pulp and
Limlt n tenspoonfil of onlon julce and senson
highly with salt and Cayenne pepper. Hemove
the pan from Lthe fire and strin two bosten
ogas, Hutter individual timbale moulds and
cover them Lhlekly with browned erumbs.  Fill
cach mould three-quarters full with the mix-
tureand stand them Iin & pan of Lol water.
Ploaos the pan in o modernte oven and bake
thirty minutes. For the potato balis, out peeled
raw potatoes into balls with a small vegelable
scoop and boll them until tender; draln off the
waterand stand tho pan where the potatoes will
kewp hot., Carefully turn the cooked timbales
ot upan & hot platter, sreanging them around
the Inside edge, [lace the potatoes in the
centre, cover with o white sauce, nud scatter
chooped paraley over the whaols,

To make the chestnut stufing for turkey, se-
curoone guart of lnrge French chestnuts, shaell
them and cook them In bolllng water until the
wiing are joosenci, Hemovo the brown skins
and agrin put the nuts into bolling water and
vpok them untll thf{ are tender. While the
nuts are still ot rubthem through a very conrse
sieve or colnnder, Mlx with the slfted nuts s
very few bread crumbs and two tablespooufuls
of molted butter, and season with snlt and pep-
per. Muake the mixture molst with » Im‘n
swlol cream and fill the torkey, but do not
press the stufMog In elusely; and the bird In
rendy to roast,

For cranborrey Jelly, place the berrlos over the
fire In o saucepan with half os much wuter us
you kave frulf, nnd cook untll the berries are
mellow. Then rub them thirougn a fine seve
and to each plot of Hguid put three-gunriors of
wopountd of granulated sugnr, and again place
over the flre. letting It cook fAftecn minntes
alter 11 commences to boll,  Yurn the Hguid
Jelly into moulds to hnrden,

Hrowned =weel pulatoss are made by entting
cold-bolled  potstoes into Halves lengihwise,

‘it & fow spoaifuls of clean beef drelppligen into
A ipider over the fre, roll the potatoes in Lrown
sugnr, und drop them in the hot fat; brown
them on both sldes and serve them voey hot,

Cuvlilower nu gratin is prepared thus: When
tho hond s bolled aond denined, broak it apart
Into Howerettes, Meanwhilo have a white siuce
mido aud into & buttered bakine dish put n
Inyer of the caullflower, cover with the white
snuce, and then mako o layer of groted ohoese;
ropeat until the dish in fllvd, baving the sauco
for the top layer, Cover the op with ornmlis
und grate a lutle clieess over them, Bake
about twenty minates in s hotoven,

For n dellelous Homut punch, pot into
saucepan over the fire one nint of water nud the
antun amount of granulated sugar, Lot them
boll twenty minutes; then adid the jolee from
slx Isimouns and two orangoes and ony pint of
wenk green ten. Toke the pan from the fre

A. Simonson,

933 BROADWAY, N. Y,

BET, S8IST & 200 8T,

For the Opera and Theatre yone
RBIG BAT MAN GONE
for your comlort aml for those who slf bebing you;
biut s bandsooio
CoITFFURE
has takoen I place. You cennet afford (o look ke
the year ome Your halr ought to be areanged In
the intest sty te, nnd & few beautitul
HAIR OBRN AMENTS
tasiefully arcanged npon your bead wil) more than
cowpetaats you for your blig hat,
Call ar my ealablishmuent anid we will be abis 1o
aliow you s exquisite sssortiment for the abuve
colflure. Bame will be & plessure to you and & cam.

fors w otha,
A,. SIMONBON,

TWAY, ELNT AND Bav agy,

- S——

VB8 BIO,
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partment In a leading jewelry house. "It prob-
ably will pot reach its eight during this winter
for this reason: With the Napoleonic eraze the
Ewpire fan came in, It mesasures only from six
to nine inches, and Inst year the six-inch ones
were the rage. Thisis a fad and will pass nway
su the andsomest fans are pot beine made up
In this style. The most costiy one we Luve tn the
house selin only for 75, It in mude of silk, is
hand painted, and has mottled shell stloks
Where the sticks are riveted togethier the shell
In sot with two good-sized diamonds, The lntest
thing is to lLave the monogram in precious
stones on the fan, but n person would herdly bo
pound-foolish enouh to have one on an Ewmpire
fan, Fans made of rare Ince have been good form
for uges, and will continue to be, since their
value increnses with age. Tho Ince fons are
conalderably Inrger than the Emplre wtyle and
one uf the Intest designs has a hand-painted
figure set in tn some curlous shuped panei, ‘[he
sticks are of amber, shell, purs gold, uml pearl,
and the prices vary from 456 to 81,000, Tl
does not inglude, of course, the jewelled mono-
gram, which s put on by specinl order ol an
additioun] cost.

“*We are jfust now filling some arders for
Christmas prosents. This fan of duchesse Ince
with the sulld gotd sticks {s for s ddébutante,
You see It lias her mouogram on the =hio ln
dinmonds, As tho monogram shows better
whoen the fan is shut, [t s more thap Hkely that
the young lady will keep 1L closed most of the
time. Thiea, ton, the handle whieh attaches it
to her fmn chain s completely studded with
dismonds. What did (6 ¢ost ¢ Ol way up in
tho hundreds. Now, this fan Is fora mutron
who {s ruther fond of showy things. 1t haw n
hand-painted panel, of whe very populnr fgure
destien, et dn. The sticks are mottied shell,
which is much more expensive tian ambor,
Her monogram s in diamomds, rubles, and em.
ernlds, mnd It 1s Just ny Iarge as it coan bo, 1on,
Then each stick is set with small stoues of Lie
snmoe kind, There nro mpoy other gorgeous
fans, but these are the hindsomest,"

Notavery aone can afford to go to n jewelry
store for o fin,  Those who cannot will find an
amplennud gorgeous variety of those weapons of
attack and defense in the shous that moke n
apeclaley of importing them.

*The Emplre fan Is running Its course, thongh
It Is more exquisite this season thnn ever Lo
fore," anld a young enleswonmni ln such an os
wabllahment 1o two oustomors,

“What 8 wteklog its pluce? asked one of

them,

“The fenther fan,” she replied.

“What! Surely not those borrld old fenther
fane, such ns we used about five years ogo " vx-
clivimed thn ather customer,

N0, Indeed,” answered the saleswoinan,
“Bomething entleely new,  ‘The tendeoncy of
millinery this senson s o gorgeous feathers,
wings, quilis, nnd birds, and it prevalls also in
fans. This 18 the \'er{ Intest,”

she trivmphantly Lrandished one aloft that
made  the costomers  exclalm, * Beautiful,'
“Lovely," " What s 1t 1" all In » breatt.

LI made of Impoyan fentbers, You know
the Impeyan pheasant s remnrkable for the
brighveolor wnd brillinnt metsllie hues of jts

thiimages, Soo Low thils shades from n miost fas-
cinating old red to bronge, then to blue, aid
finally into a rich green, Thenticks of wmoked
peart Buish it very handsomaly."

“How much in the irresistible things It
weenis Lo be alive,” sald the voupger of e o1ise
Lot ps, fmnwuu al the bills in her pouketbook,

“Thin is §20," nuswered the Sileswiariag,
“hat wail Ll Eahow you the othiors byfors you
dectde on thin, Hers In the velvol feather fu,,
Nuto what a blue black the fonthiern nre wnil
how brillinnt tholr edging of gresn is. 1The
textire of these foatliers is almost exaetly that
of silk velvet. I'hin hinw ponel sticks also snid
costn 8100, It ls & very rlob-lookiug fan for a
lllutll;un. R T |

b al all dainty things this s the daln.
tiest," whe continued, taking Nlufry |||:;-2| uf
down from n box und opentng It out, = This fan
s ilo of genulno Marabout ostrich  feathops.
dust lovk Low the pear) groy buily of those
plumoes shndes Into s wmoke color nnd then inio
pure white, — The effect |n that of suowi
ngainnt gray eluuds, Thesticks sre of aber,

A W ITTY A tho I for e, 1608 the very Lhing
for w mstron,” sald the elderly oustomor.

“And thit's the fan for we, for it willgn well
:ruhlu_qy RowWn' put fu the younger, * How

wuch ¥

o $10.50 wo,

This ono las a nel o

Dipeynn feathioes setlt, You'll tuke twp:nrllhtr!

i Maraboust Very well,  You couldi't o

witer, for foather funs aye iy grent demand

Just now, nnt thoso are vhio Iniest brought ovaere,'

“The sik-inoh fan of Inat year 1s losing Ita
Ll

popularity sotowhat,” sald a dWoLn HL
the o counter In s lnrge Juporting tiotise,
“thougli thors who own handsome (an clising

sUll eling Lo this wige, ‘I'hges fatis nll come
frow Friadce, sod are more slaboriate i witi-
ter thau terctofore, They come in prices Lo
L Lhe womian who sarns ".wr own Inveme wnag
# eeant one at that, snd also high enougli (o
vlease the vanlty of & cortain cliss of vury riel

wamnn who won't hive an srtiole duless you
i.: Lig price on It Most of the gz fons
lave o penel of figure paluting sel in

or applied with spaugles of every o B

nreeven stidded with mock g: :.L. .:E'-I TP
fect by paslight s brililant and duazling. 'I'lin
cheaper ol thest fnus have eluborately eyl
1.]; u.m;in. ct".} qu-u (O u:i. tho fun,  For in-
sianoe, Lhis ane. sulldly spangled wi

silver, has carved lilao sticks \’;lthp: lﬁ.r Llu:.un:::

in sllver, A combinati !
pretty fan, This ll&lﬂ‘h‘ Cl::t 'i‘-']:p':n:f:dk:'uﬂ

g s e i o

el

B aE g AT Ao N T S PR AN

There's a treat
the basement this week,

It is a recent arrival from
Japan of a lot of the famons

for you in

Kaga ware. The colorings are
principally of gold and red on
a white ground, and the docos
rations are of .lapanesquo
seenie, pictorial, and figure do=
gigns,

The efleet is excecdingly rich
and artistie,

But the prices are not high,
even if it is Kaga ware,

AITER DINNER COFFEE CUDPS, B0a,

TEA CUPS apd SAUCERS, T8¢, for cup
and sher,

SUGAR and CREAM SETS, $2.00 n set.

CARAVE SETS, $2.00 4 sot,

TEA I'OTS, with Clilun slde handles,
$2.50,

TEA SETS, 27 pleecs (toa pot, stpae
bowl, cream pitelier, and 19 cups and 193
snucers, only 811,00,

While you are here take a
look at the beautiful Porce-
lains, Bronzes, Cloisonne and
Satsuma wares, and the lovely
Oriental Lamps on the 1st
floor; the attractions in the
Silk and Embroidery depart-
ments on the 2d floor, and the
magnificent assortment of Ori-
ental Rugs on the 3d, 1th, and
bth floors.

You'll find many a wedding,
birthday, and holiday gift sug-
gestion as you go about,

PLANS AND ESTIMATES MADE FOR CRIENTAL
FULRNISHINGS AND DECORATIONS,

"’g\ A.A.VANTINE&CO.

The largest Japaneso,

Chinese and [ndin

House 1n the worid.
B77-A7P Broadway, N. T,

— -

litae, and the sticks aro pink ornnmented with
line, The paistine on the new fans (s really
rewarkablo tor its poftness apd beauty, Some
of the Weads of historie charncters ook almose
like minintures of them, und it is common to
Insert them (n mednllinn style,

** For the first time n reaily beautifol fan in
black and gray bas been lrought oot. For
years fan bovers have becn compelled to listan
fn the commiainte 'of old ladies und younger
ones in lght monrning as to the ugliness of tha
fans designed Lo moeet their needs, THis year
the manufacturers hinve made something that
is sure to please (he most fastidious, The fan
cemens nn'y In the twelve-inch size. Ita back-
gronmd d=of fine guabity Hrossels net, and ap-
piiqued on this by jueans of steel spangles s
gray ganze or flower design sufflciently large

1w weet the border of the fan At top
and bottom,  The sticks are black wood.
This fan is rich aod elegant, and at the
sime time notl no conspleunus for rather
n KO The price 1= 315. Last spring's

rotohiet,
styles in funs Liave beel
alittlesnlarged. Th

:roatly elaborated and
= nbont the only chinngs
seousness shown in thelr
s anything yet, so of
vanced somewhat, though,
w1 sadd, the wornn who has only $3 to pot in
N fan oin get o 1ty for her mite, while she
who has 8300 10 lnrest isable to oblain one tha

will make every one open thelr eyes and stare.

ot Bric

SHOPILIFIERS' BAGS AND THELAW,

‘A Muslin Pouoh Not an Instrament of Lare
ceny, by u General Newnlons Ilecinlon,

The Court of Gieneral messions hns sustained
the demurrer In the Soplie Lyous case and lias
thereby Inld down what may be snld to be the
law on n new and interesting point: What
cunstitutes an " instrument of larceny ¥ Every
professionnl shoplifter carries with her n gorlos

of muslin pouches, ench baving a separate
pock ot and all of them concealed by Lor outer
oroverskirt. These baga or pouches are used

wY recoptacies for the pilfered prouverty aud

extond to the lower flonnee of the droess,

Iu the Sopliie Lyons cnse, the defondant was
indicted by the Beptember Grand Jury under
that section of the Penal Code (Sectlon 508»
which declares that n person who mnkes or
mends or couses to be mado or mended or has
in his possession in the day or nlght time * any
engine, machine, tool, false key, pick loek. bit,
olopers, or implements adapted, designed or
commonly used for the conimission of burglary,
Inrceny, or other crime, uniler olreumstances
ovioeing an intent to use or employ or allow
thesamo to be usel oremployed, In the compis-
slon of & crime, or knowing that the same are
Intended to Lo so used™ slinll be guilty of 0 nils.
domennor and if he has been previously con-
xil:u-d of any crime o Is gullty of a felony,
Phe defendamt hud whon areested what s
known tecanically ks n shoplifter's hag, and the
contention of the Distrlot Attorney was thal, &
shoplifter's bag Is “adapted, deslgned, and
commouly uned for the commission of the orime
of Inrceny. for it affords w means for com-
pleting thut erlme and especially of taking and
earrying nwny the frults of the erlme—nn ese
sontinl element in tnrm-n?v. (n the prisoner's
behnlf it wis contended in support of her des
turcer Lhat the pussesston of ashoplifter's bag
does not bring one within the provisions of the
Inw, for it s deslgnml to concenl the frufity of,
and notto commit the oritme of, larceny. To the
mind of the layman this micht seom to be a
very fine distinetion, but the Conrt of General
Seanlons sustainel (tas sound, thie written opin-
lon Inthe ense eontaltilng the following:

An the ordinary avcoptation of the words nf
the English langunge, | think ne one woul
ninturally, and In ordinary conversation, o
reribo w muslin bag as an (mplement or a tonl,
or an engine, or uh lusteamont, * ¢ ¢ | owiif
holil that it doss not ni-punr from the contexy
Phik the Leglalaturs had in view that partico e
thing or oontrivates In making the enactient
under whion the indictment I 1ald; and theros
fure susiuin the demurror.'

Ulis deelsion establishos the distinetion bee
Iween an article or  instroment uninsfilly
Vised for thie commisslon of the crime of laroeny,
andd an wrtiole or Tustenment unlawfully use
convenl, snfe from discovery, the frolis
Inrpeuy already committed, 0F 1o be e
that purpose. At the same timo shon!
Lags are not Lo b rovainmended, 1o
lisve Lhe faslifonuble werit of boing tni

L.SHAW

THE LARGEUST 1AL STOWE IN AMLLL A

Do YouNeedaSwitch

Ilave you soen the lone, heanilind, was
wesell?  LIghE an p featoor; (noany Jogo
Ahipdes: soft Miky hair; wlon gollid on
betautiiul nnd wtri, ciye,

.

Do You Need a Wig?

Woocan sulafy you W hat you want I8 peefroLion
I 0 and b b (junlic Ol tha Hair,  MW'e uees Oy the
Very Dwsh ale. i othidbs, and 84 for the N1 w W
AUEROE O WEE L0 D8 w0 Cloily Lo (e Bl thiat it

o b altiost tipossible; workimanshig wiye gesilel

Do YouNeedaBang?

Thim Why not wear ang which s recelyed ihe
» uaF fualilonable approval ¢ soone g peaty,
Mgt ity el gemev fud— v o Hias )

AF yotir indre s out oF IF youl are tropbled with

VBl uulalleg vures vall for ol

N, e
Lo
W

inilrud
ELATIL
erythibng for tho tollet

’ HENAMEN LS for the Halr,
VOITOISE SHELL aud AMBPER COMIS,

Bllusirated CUntalogue Maulied Froe,

54 West 14th St., New Yorlg
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